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RINGKASAN 
 
Pohon sukun memproduksi buah sukun sampai tiga kali dalam satu tahun. 
Buah sukun memiliki zat gizi utama yaitu karbohidrat 25%, protein 1,5% dan 
lemak 0,3% dari berat buah sukun. Namun buah sukun termasuk buah yang mudah 
rusak sehingga diperlukan penanganan  pasca panen yang tepat. Pengolahan sukun 
menjadi tepung sukun memiliki keunggulan yaitu memperpanjang umur simpan 
dan mempermudah pengolahan selanjutnya. Tetapi tepung sukun masih memiliki 
kekurangan sifat fungsional sehingga pengaplikasiannya pada produk masih kurang 
maksimal. Modifikasi dengan menggunakan L. plantarum dapat meningkatkan sifat 
fungsional tepung sukun. Lama fermentasi akan berpengaruh pada karakteristik 
tepung yang dihasilkan. 
Tujuan penelitian ini adalah mengetahui pengaruh waktu fermentasi sukun 
oleh Lactobacillus plantarum FNCC 0027 terhadap karakteristik kimia (kadar gula 
reduksi), fisik (derajat putih, dan densitas kamba) dan fisikokimia (daya serap air, 
daya serap minyak, swelling power, solubility, profil gelatinisasi) tepung sukun 
modifikasi yang dihasilkan. Rancangan percobaan dalam penelitian ini adalah 
Rancangan Acak Lengkap (RAL) dengan satu faktor yaitu lama fermentasi (0 jam, 
12 jam, 24 jam, 36 jam, 48 jam dan 60 jam). Data hasil penelitian dianalisis dengan 
metode one way ANOVA dan jika terdapat beda nyata dilanjutkan dengan analisis 
DMRT pada taraf signifikansi α = 0,05. 
Nilai pH dan asam laktat cenderung meningkat sampai jam ke-36 tetapi 
menurun lagi pada perlakuan fermentasi 48 dan 60 jam. Nilai gula reduksi memiliki 
trend yang fluktuatif dimana nilai tertinggi pada fermentasi selama 12 jam. 
Perlakuan fermentasi menurunkan densitas kamba tetapi meningkatkan nilai derajat 
putih. Nilai daya serap air, daya serap minyak dan swelling power meningkat jika 
dibandingkan dengan tepung sukun kontrol. Perlakuan fermentasi menyebabkan 
suhu gelatinisasi, waktu gelatinisasi dan viskositas balik cenderung menurun jika 
dibandingkan dengan kontrol. Dan bentuk kurva amilografi tepung sukun kontrol 
maupun dengan perlakuan fermentasi menunjukkan profil gelatinisasi tipe C. 
Tepung sukun modifikasi yang dihasilkan dapat digunakan untuk pembuatan mie 
atau bihun. Perlakuan waktu fermentasi terbaik yang dipilih yaitu 24 jam. 
 
Kata kunci: waktu fermentasi, Lactobacillus plantarum, tepung modifikasi, sukun  
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EFFECT OF FERMENTATION LENGTH BY Lactobacillus plantarum 
FNCC 0027 ON CHEMICAL, PHYSICAL AND PHYSICO-CHEMICAL 
PROPERTIES OF MODIFIED BREADFRUIT FLOUR 
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H 0913103 
 
SUMMARY 
 
Breadfuit tree can produce breadfruit up to three times in year. Breadfruit 
contains 25% carbohydrate, 1,5% protein and 0,3% fat of its weight. Therefore 
breadfruit has short of shelf life. Making flour from breadfruit has multiple 
advantage such as lengthen its shelf life and simplify its next processing. Therefore, 
breadfruit flour still has short of functional properties so it has not maximum 
application enough to its product. Modifying its flour by Lactobacillus plantarum 
will be able to increase its functional properties. Besides, length of fermentation 
can affect characteristic of its flour.   
 The aim of this research was to determine the effect of fermentation length 
of Lactobacillus plantarum FNCC 0027 starter variation which included chemical 
(reducing sugar), physical (whitness index and bulk density) and phsyco-chemical 
(swelling power, solubility, water absorption capasity, oil absorption capasity and 
pasting) properties. The experimental design of this research was Completely 
Randomized Design (CRD) with variation of fermentation length (0 hours, 12 
hours, 24 hours, 36 hours, 48 hours, 60 hours) as the factor. The data were analyzed 
by one-way ANOVA method. Then if there was a significant difference, it was 
continued with Duncan Multiple analysis at the level of significance α = 0.05. 
 The pH and lactic acid concentrations increased until 36 hours of 
fermentation and thereafter decreased. Reducing sugar values had fluctuative trend 
whose highest value on 36 hours of fermentation. Bulk density decreased although 
whitness index increased. No significant differences were found in the solubility 
contents. Water absorption, oil absorption and swelling power were higher than 
unfermented flour. Gelatinization temperature, gelatinization time and setback 
viscosity were higher than native breadfruit flour. Pasting properties of both 
fermented and unfermented had type C of gelatinization profil. This modified 
breadfruit flour was recomended for making mie or pasta. 24 hours of breadfruit 
flour fermentation was choosen as the optimum time to ferment breadfruit flour.  
 
Keywords: fermentation length, Lactobacillus plantarum, modified flour, 
breadfruit 
